





































































































上 清 中 の 疎 水 性 成 分 をocthyl sepharose




high performance liquid chromatography（RP-
HPLC）により分離し、それぞれの成分分画を
回収（分取）した。回収した成分分画は 











































































た め、　matrix-assisted  laser  desorption /
ionization time of flight（MALDI-TOF）型質量











（1046.6Da）、 adrenocorticotropic  hormone
（ACTH, 2932.6Da）を用いて較正を行った。試
料の測定は500ショット以上行い積算した。また、








AcCNは 和 光 純 薬 か ら、PE、L-NAME、




た。66.7mM KClの組成（mM）は、NaCl 56.0、KCl 
66.7、NaHCO3 24.9、MgSO4 1.2、KH2PO4 1.2、
glucose 11.1、CaCl2 1.8であった。30mM KClの
組成（mM）は、NaCl 92.7、KCl 30.0、NaHCO3 
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Characterization of a novel polyphenol with
endothelium-dependent vasorelaxant effects
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Yamagata University, School of Medicine
ABSTRACT
　A variety of red wine polyphenolic compounds (RWPCs) induce vascular relaxation, but the 
structure of each polyphenol remains unclear. In this study, we isolated several components 
of polyphenols from red wine using RP-HPLC. The vasorelaxant efects of the fractions were 
screened with isolated rat aorta. A fraction with potent vasorelaxant efect was subjected to 
MALDI-TOF mass spectrometric analysis to identify the molecular structure, and the 
detected masses were searched in databases. The fraction induced vascular relaxation 
endothelium-dependently. The vasorelaxant efect was greater than that of resveratrol, one of 
the most potent vasorelaxant polyphenolic components in RWPCs. The vasorelaxation was 
inhibited by NG-nitro-L-arginine methylester, a nitric oxide synthase inhibitor. The molecular 
weight of the fraction was 3469 Da, which has not been reported in a database of polyphenols. 
The mass spectrum suggested that the component would have oligomeric structures of 
polyphenolic aglycons and sugar chains. In conclusion, we isolated one of the polyphenols with 
potent endothelium-NO-dependent vasorelaxant efect in RWPCs.
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